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Abstrac. Given the conditions of a competitive, EU-integrated market economy, consumers’ behaviour with 
regard to the quality of agro-alimentary products and services has changed. To this respect, food industry 
managers have to ensure the quality and competitiveness of food products and services, as they lead to a higher 
loyalty of customers and the attraction of new customers, to the increase of the rhythm of sales, to price growth, 
and, subsequently, to profit increase.  
 
APPROACHES ON FOOD INDUSTRY AND ITS ROLE WITHIN NATIONAL ECONOMY 
  
According to the theory of the sectorial classification of the branches of economy, 
elaborated by Jean Fourastié, the activities developed within the national economy are 
generally grouped within three sectors, as follows: 
a) The primary sector: including agriculture, hunting, fishing and extracting industry 
(according to some recent approaches, the latter is part of the secondary sector);   
b) The secondary sector: the activities of processing industry (also including 
constructions, according to some authors)  
c) The tertiary sector: all the other activities. The intense development and the 
multiplication of services have led to the detachment from within the tertiary sector of a 
distinct sector – the quaternary sector, which includes the most dynamic branches of services: 
scientific research, instruction, information technology, even, according to some authors: 
health, culture, education, spare time activities.  
Thus, according to the classification of the activities of the national economy – CAEN, 
the food and beverage industry is part of the secondary sector – the processing industry, 
having as an object of activity the manufacturing of food products for human consumption. 
The structural organization of the food industry at the level of national economy (respectively, 
per economy, sub-branch, company, workshop/department) is subordinated to the Ministry of 
Economy and Finance and takes into account both the technological and the territorial 
organization. The technological organization refers to grouping departments and activities 
according to manufacturing requirements, while the territorial organization implies that the 
technical productive units lie close to raw material resources or to the distribution area of the 
obtained products.  
If, in the past, food industry used to be organized basically in order to produce primary 
aliments (flour, meat, oil, etc.), the structure of production by assortment ranges has changed 
during the last decades, and highly processed food products (half-prepared and prepared 
aliments) have diversified, their quality having an important influence on the quality of life. 
This aspect is also highlighted in the CAEN, as the food and beverage industry includes a 
 wide range of sub-branches and a diversity of processed raw materials and obtained finished 
products (a situation presented in Table no. 1)1: 
• Meat industry – including butcheries and companies producing meat products; 
• Fish industry – companies for fish processing; 
• Milk and dairy industry – companies processing milk and dairy products; 
• Vegetable oil industry – companies producing vegetable oils and fats; 
• Industry of milling and floury products – milling companies, croups and decortication 
of cereals, bread manufacture companies, companies producing biscuits and floury pasta; 
• Sugar and sugar products industry – companies producing sugar, sugar products and 
confectionary products; 
• Canning industry – companies producing cans of meat, fish, vegetables, dry fruit, 
vegetable and fruit juices; 
• Industry of alcohol, starch, glucose and dextrine – companies producing alcohol, 
yeast, starch, glucose and dextrine; 
• Industry of alcoholic beverages and beer – companies producing natural brandy, 
champagne, wine, beer factories and malt factories; 
• Salt industry – companies for the extraction of salt (salines, wells, salt mills); 
• Tobacco industry – companies for the fermentation of tobacco, companies producing 
tobacco products; 
• Frosting industry – refrigerating machines and ice factories; 
• Other branches of food industry: companies producing substitutes, condiments, 
mineral and gas water, vinegar, etc.  
 




Food, beverages and 
tobacco 
U.M. 2001 2002 2003 2004 
Meat Thousand tons 202 167 204 161 
Meat products  Thousand tons 168 169 204 154 
Edible oils Thousand tons 296 228 243 229 
Fresh dairy products  Thousand tons 1306 1665 1740 1741 
Butter Thousand tons 7 5 6 7 
Cheese Thousand tons 36 43 49 28 
Sugar beet sugar Thousand tons 74 66 59 51 
(Source: National Institute of Statistics: Romania in Figures, June 2005, http://www.insse.ro/index.ro.do) 
 
Due to the diversity of these sub-branches, food and beverage industry presents the 
following features2: 
• It produces alimentary consumption goods, most of them being consumed without any 
further processing (bread, dairy products, sugar products, margarine, beverages, etc.). Thus, 
the producing company is responsible for the quality of products, from manufacturing until 
consumption, as well as for the satisfaction of social needs; 
• The raw materials used in the process are supplied by agriculture (except fish industry, 
non-alcoholic beverages and salt industry). Some sub-branches directly process agricultural 
raw materials, some process half-finished materials, which have already been processed to a 
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 certain extent. A large number of sub-branches process complex raw materials, and 
departments are needed for the valuable use of resulting subproducts and wastes.  
• The latter present non-unitary technological features and instability with respect to 
transport and storage conditions – perishability; 
• The perishability of raw materials and finished goods has resulted in the appearance of 
preservation techniques – canning industry and frosting industry; 
• It is situated between the suppliers of raw materials and the beneficiaries of the 
finished goods, taking part in the technical and economic process of these branches of 
national economy; 
• The food product presents high exigencies, as its nutritional, hygienic and sanitary 
value requires care and attention in a similar way with medicine production (the producer 
must have a special training and high professional awareness); 
• Within a series of sub-branches, activities are performed with no interruptions. In 
these conditions, the performance of production tasks requires a distribution of personnel by 
shifts; 
• Some sub-branches have seasonal character, because of the processing of agricultural 
raw materials; 
• Within a great number of sub-branches, recoverable packaging is collected. This type 
of packaging is operatively re-introduced into the circuit, and the specialized intermediate 
links belonging to the circulation of goods are removed.  
Food and beverage industry plays an important role within market economy. As every 
economic activity, its objective is consumer satisfaction and profit maximisation, fulfiling the 
following social-economic functions3: 
• Ensuring food products that should contribute to a rational nutrition from an 
energetical, hygienic and sanitary point of view, and to a healthy development of population; 
• Reducing and easing household work of women; 
• Constituting food product reserves for exportation, in order to activate the external 
trade balance; 
• Creating an important number of workplaces and increasing national income.  
Nowadays, the quality of products and services within food and beverage industry 
presents an increasing importance, as this industry has to satisfy the requirements of the 
clients, has to meet environment protection and security requirements imposed by national 
and international regulations. In order to face the competition, industrial companies have to 
demonstrate that their management systems control all the „processes”, especially those 
affecting quality.  
 
 
QUALITY OF PRODUCTS AND SERVICES IN FOOD INDUSTRY 
 
Extremely diverse concerns for quality defining have existed along the years. 
Nowadays, market realities add a supplementary dimension to the issue of market quality, 
namely the assurance of competitiveness under competition conditions.  
Quality defining starts from the usage value, which differentiates products according 
to the utility they satisfy. Thus, quality is an intangible element, the result of the ratio 
between company performance and customer expectations. A product is appreciated as a 
quality product if the ratio is superior to 1.  
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 In a first approach, quality (Latin „qualitis” = way of being) represents those qualities 
of the product which meet the requirements of the customer, ensuring his/her satisfaction. 
Quality features are the most important properties of the product, contributing to the 
establishment of its quality.  
According to ISO 8420, quality is the „the totality of features and characteristics of a 
product, process of service that bear on its ability to satisfy stated or implied needs”. 
According to this definition: 
• Quality is expressed through an assembly of characteristics; 
• Quality refers to the product itself and in relation with customers’ needs; 
• Theoretically speaking, quality is a continuous variable; 
• Quality must satisfy stated or implied needs.  
In another approach, quality represents the removal of deficiencies, of errors during 
the process of production, and the final goal is the lack of defects. On basis of this approach, it 
can be observed that quality is oriented towards various elements of the economic process: 
product, production, price/costs and user.  
• From the point of view of the product, quality represents the totality of its quality 
features.  
• In the case of the process of production, quality is considered from the producer’s 
point of view. A product is a quality product if it complies with the „requirements established 
by the company for its products, on basis of customers’ requirements” (Grosby). The 
researcher introduces the concept of compliance and „zero defects”: zero interruptions, zero 
delays, zero stockout, zero papers. From the manager’s point of view, quality represents „the 
totality of characteristics of the product or service, related to marketing, production, 
conception and maintenance, by means of which the use of the product or service can satisfy 
customers’ expectations” (Feigenbaum).  
• Quality can be defined through costs and prices. Usually, an increase in quality comes 
together with the increase of manufacturing costs, and, implicitly, of the sales price.  
• According to the orientation towards the user, quality represents “a product’s ability 
of being used” (Juran). One can notice the correlation between product and user, respectively, 
the way how the user perceives usage.  
According to the above-mentioned, the quality of an agricultural product is given by 
the totality of the quality features that can be noticed, determined, measured and compared 
with a standard. Quality requirements refer to the requests issued by customers and 
consumers during the market researches performed through polls, concerning various aspects 
of quality.  
Agroalimentary products present numerous features, but only a part of them determine 
quality at a certain moment. These features change along with market requirements and 
technological possibilities that allow for the introduction of the technical progress in the field.  
An analysis of the quality of national products shows that 2/3 of the production does 
not meet quality requirements, because technological regulations and technical specifications 
are not complied with and because the work in an industrial company is not effectively 
organized. Thus, the quality of food products on the market is unsatisfactory, and this proves 
the necessity for the organization of the technological process, for the conception, the 
implementation of a total quality concept and the strict observance of technical regulations 
and legislation in force.  
In order to appreciate, at a certain moment, the quality level of an agroalimentary 
product (“good”, “quality product”, “acceptable”), these features have to be declared within a 
 standard and we have to consider some objective appreciation criteria in order to evaluate 
quality.  
International and national ISO standards establish the technical parameters for the 
essential quality features of products4. The level of the parameters expresses size, the value 
of a quality feature (% oil, % sugar, etc.), whereas quality indicators represent numerical 
expressions or notions, being relative values in comparison with the standard.  
Along with quality regulations issued by public authorities (standards, norms, EC 
Regulations no. 2081/2002, HG No. 784/96, GO No. 21/92 on consumers’ protection), there 
are also quality signs elaborated by companies (trademark). Considering the distinctions 
between quality signs, the EU has defined four quality signs: Biological Agriculture (AB), 
Geographic Indication Protected (IGP), Certified Protected Origin (AOP) and Affirmation of 
Specificity (AS). The most widely used quality signs are: controlled origin, the certificate of 
conformity and biological agriculture. These quality signs are placed on the labels of food 
products and provide information on the product concerned (how it has been obtained, the 
origin and quality of raw materials). Thus, producers sell products with a recognized and 
guaranteed quality level, products complying with the increasing requirements stated by 
consumers.  
Quality features can be grouped in5: 
• Technical features: the totality of chemical, physical, biological, etc. properties, 
measured by specific technical means; 
• Psycho-sensorial (aesthetic) features: form, colour, comfort degree, etc., with 
aesthetic, organometric effects upon consumers ; 
• Availability (usage) features: the ability of products to perform their useful functions 
during their lifespan;  
• Economic and technico-economic features expressed through indicators: production 
cost, price, efficiency, etc.; 
• Social features: the effects of the technological systems used for the accomplishment 
of products upon the environment and upon human health and safety;  
A suggestive representation of the relations of inter-conditioning established between the 
distinct categories of product quality features is the tetrahedron of quality6 ( Fig. 1 ). 
In order to establish the characteristics of agroalimentary products, one has to be 
aware of their properties (those properties of goods which render their utility for consumption 
and bring a service to consumers), because they are important for defining quality and 
contribute to product classification by qualities (extra, I, II, III).  
 The properties of agroalimentary products are classified according to the following 
criteria 7: 
• The contribution to product utility: technico-functional, economic, ecological, psycho-
sensorial properties; 
• Their contribution to quality establishment: critical, important, minor properties; 
• The modality of appreciating the quality of agroalimentary products: directly 
measured properties (size, purity), indirectly appreciated properties (resistance to temperature, 
diseases, harmful elements), organoleptically appreciated properties (taste, colour, smell).  
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Fig 1.  The Tetrahedron of Quality 























By comparison with the quality of products as a whole, the following characteristics 
(particularities) of food products, arising from their specificity, have been identified: 
perishable character, seasonal character, influence upon health, etc. 
 From the consumer’s point of view, several forms of food product quality can be 
found : 
• Designed quality – the aim is to improve quality through the development of certain 
properties of the product and the creation of other new ones;  
• Certified quality – values of the properties approved by the specialists in 
agroalimentary products certification. Agroalimentary products must comply with national 
and international norms in force, with respect to hygiene, security, price, packaging, labeling; 
• Prescribed quality – values complying with specialty norms and standards, inferior to 
certified ones ;  
• Contracted quality – established by contracting parties, lower than the one prescribed 
by standards ;  
• Real quality – represents the level the product reaches during the technological 
process, on basis of specific criteria; 
• Technical (industrial) quality – given by technico-functional properties, by complying 
with valid norms ;  
• Commercial quality – given by the capacity of the product to sell through assortment 
variety, packaging, presentation ;  
• Usage quality – given by the comfort in use of the food product, the easiness of 
preservation and preparation;  
• Hygienic (sanitary) quality – given by the absence of chemical and bacteriological 
toxicity; 
• Nutritional and dietetic quality – given by the composition of the food product, 
through the balance between proteins, fat, glucids, as well as by their origin: vegetal, animal, 
biological, etc.; 
 Product quality Customer’s needs Quality arising from the 
definition of needs 
Quality arising from product 
sustaining 
Features of the finished product 
Quality of product conception 
Quality of product conformity 
The usage features of the product Features in the preliminary 
specifications 
Fig 2.   The relations between the different aspects of product quality 
 (Source: Florescu C, Mâlcomete P, Pop N, Marketing- DicŃionar explicativ) 
Design features 
• Organoleptic quality – given by the capacity to offer pleasure to the people consuming 
the agroalimentary product, resulting from visual, tactile, gustative and olfactive sensations, 
which vary from an individual to another, according to their alimentary habits. 
Conception-design quality and conformity quality are considered to have a decisive 
role for the satisfaction of customers’ requirements. Both have to be taken into consideration 
for the elaboration of a quality assurance programme. On the other hand, according to other 
opinions, quality aspects would include the following: designed, certified, prescribed, 
contracted and real quality (aspects expressing moments of the technical circuit of goods and 
of quality accomplishment). Distinction is made between a product’s technical quality and its 
commercial quality quite often.  
The relationship between these aspects of quality is shown in Fig. 2, with regard to the 
way how customers’ requirements on product quality are perceived and can be found in 
preliminary specifications, in the design, manufacturing and trading of the product. Some of 
these aspects may be important at a certain moment, and the customer can also consider other 

















Generally speaking, the quality of agroalimentary products is characterized by the 
following functions: technical function (expressed by the technico-functional features of the 
product), economic function (expressed by economic indicators), social function (expressed 
by the way in which quality influences the quality of human life and environment, directly or 
indirectly).  
As it is influenced by the following factors: technico-scientific progress, competition, 
consumers’ exigencies, the quality of agroalimentary products develops permanently and has 
a dynamic character. The claim for quality implies answering to these exigencies, by 
approaching the following trends: quality appreciation through quantity, quality appreciation 
through price and cost, as the consumer tends to associate a higher price with higher quality.  
Within market economy, traded agroalimentary products and services must be useful 
for consumers and rentable for producers, as the managers are concerned with achieving 
minimal costs, at the quality level requested by consumers. Thus, a quality increase can be 
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 achieved, either intensively, through the improvement of some product features, or 
extensively, through the increase, in time, of the number of these useful features.  
 In the context of globalization, quality issues no longer have only a national or a 
regional character. The quality of traded food products proves the necessity for the strict 
compliance with regulations and the usage of marketing tools in the promotion policy for 
national products on foreign markets.  
 The accomplishment of a satisfactory quality must represent a priority for managers, 
as this is to be found within the quality policy and the strategic objectives of companies.  
 
QUALITY MANAGEMENT IN FOOD INDUSTRY 
 
Quality policy includes general structures and objectives of the company, with respect 
to quality, representing actually a requirement of ISO 9001/2000.  
The quality system represents the management of all the functions and activities in 
order to achieve quality, and it is mainly dedicated to the satisfaction of the internal 
managerial needs of the company. The documents used for the definition and implementation 
of the quality system can be structured in three main levels: 
- The quality manual – presents quality policy and describes the quality system within a 
company, referring to all the activities of the company or only to some of them; 
- Quality system procedures – represent specific modalities for the performance of certain 
activities with influence upon quality, describing, without any technical details, their 
objectives and their performance, the responsibilities and the relationships between the 
persons involved in the concerned activities;  
- Quality documents. The establishment of the way of quality achievement is specified in the 
technological documentation elaborated during the activity of research and design of 
products, including: technological processes, equipment requirements and prescriptions on 
certain equipment that may be used; quality features and specific consumptions of raw 
materials, materials, half-finished goods; the tasks and specific training of the personnel 
needed for the operation of the manufacturing system.  
Any industrial company sets a range of strategic objectives (economic, social, 
technical, commercial), which are accomplished by means of operational objectives, such as: 
the achievement of products complying with the requirements of quality (Q), in the required 
quantity (V), within the agreed deadline (T) and available at the desired place (L), with 
minimal costs (C) 9. It results, thus, that quality management is integrated to the management 
of the industrial company (Fig. 3).  
 
Company’s management 


















Fig 3   The relationship between quality management and corporate management  
(Source:  Florescu C, Mâlcomete P, Pop N, Marketing-DicŃionar explicativ, Editura Economică, Bucureşti,2003) 
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 According to ISO:2000, quality management represents the totality of coordinated 
activities by means of which quality is oriented and coordinated within a company. Thus, it 
represents the organizational structure, the procedures, processes and resources necessary for 
quality management implementation. It represents the responsibility of all management levels, 
and its implementation involves all the members of the technico-productive unit. It includes: 
- Quality planning for food products represents a structured process following the phases of 
food product creation, sets the company’s quality objectives, the necessary resources for their 
accomplishment and makes sure that the final result shall meet customers’ requirements.  
- Quality control and assurance for food products represents an operational process used in 
order to ensure the stability of activities (for preventing unfavourable changes). The control 
and assurance system has developed from product orientation to cost orientation, through the 
evaluation of losses due to low quality. This system has the following functions: establishing 
quality during the process of production planning and accomplishment, quality management 
and quality certification through approvals, homologations and acceptance.  
In order to ensure quality, the three groups of the production process within food 
industry sub-branches and companies must be considered: 
- supply, reception, storage, preparation (calibration, classification, cleaning) and 
initial processing of raw materials: 
- processing and transformation of raw materials, materials and half finished goods to 
finished goods; 
- packaging, labeling, storage, preparation and remittance to the beneficiary.  
The assurance and maintenance of the quality level is accomplished through 
merceological activities for the creation of specific conditions needed for every product 
separately, as well as by checking the validity term of products since they have entered the 
country and at trading places, in order to ensure a better satisfaction of consumers. Ensuring 
food product quality, since the moment of product accomplishment until the moment of 
consumption also implies granting some warranties to producers, materialized in warranty 
terms, validity term, product durability and product consumability.  
- Quality improvement represents activities performed within every product accomplishment 
phase, and is oriented towards reduction of deficiencies. It represents the company’s attitude 
towards performance and leads to a management of excellence, as well as the company’s 
attitude towards standard quality. These are quality management concerns.  
The approach of the issue of food product quality must be done along the product 
“pathway”, starting from the phase of conception and until the phase of recycling the waste 
resulting from the consumption of the product concerned. Pursuant to a systemic analysis of 
the production process, any qualitative or quantitative changes in component elements and the 
relations between them shall modify the functions of the system and shall influence process 











Fig. 4 The systemic analysis of the production process 
 (Source: Pană D, Pană D.D.- Management agroalimentar,  Editura Universitaria, Craiova, 2000, p22-23) 
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 Specialists consider that the necessity of the approach and sustaining of total quality 
is based on the application of quality management, implying the next steps: 
- Control of raw materials and choice of providers according to the quality they 
offer; 
- Control of the technological process, by checking the quality of technological 
works; 
- Control of obtained food products; 
- Control of the delivery of products; 
- Marketing control. 
On balance, in order to meet consumers’ needs, a manager must identify that superior 
value accepted by the former and then satisfy it effectively, ensuring a quality management. 
In order to obtain a superior quality level, the following are required: the action of all 
subdivisions of the company, the appropriate organization of the technological process, a 
strict control of the parameters established in the technological documentation and a quality 
assurance system in compliance with international and national standards, in order to remove 
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